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Abstract: A residue study has been performed to establish the withdrawal time of TIAGEN 80% in poultry. It 
was determined the time in which the residual levels of the active principle in the target tissues are lower than 
the MRL established by the European Community.  The marker residue in tissues is the tiamulin concentration.  
After the Tiagen 80% treatment ended; the tiamulin residues from poultry meat are slowly decreasing. 
The highest decreasing rate was set in 2nd day. 
The trend obtained using the exponential equation is the best representation of depletion phenomenon in 




 Tiamulin is a semi-synthetic derivate of Pleuromutilin antibiotic; produced by 
Pleurotus mutilus. Its antibacterial action consists in reducing the protein synthesis at cells 
membranes level. (1; 2) 
 The presence of antibiotics in food products can be the result of mixing antibiotics for 
different forages in order to stimulate animal growth and growth rate; as well as for 
prophylactic and therapeutic reasons and due to accidental mixing of antibiotics in different 
products. (3; 4) 
 The presence of antibiotic residues in food products has a toxicological importance; 
because these residues can produce primary and secondary effects on consumer’s health. (5) 
 The aim of this work is represented by the determination of tiamulin residues from 
poultry meat after using in therapy the Tiagen 80% product and; also the determination of 
clearance time determined by the maximum admissible limit. 
 
MATERIALS AND METHODS 
 
 The study was made on 24500 chickens of 18 days old; clinically healthy. They were 
kept in an experimental center 15 days before the administration of the antibiotic. They were 
fed with concentrates; volume ratio and water. The Tiagen 80% product was administrated in 
doses of 20-25 mg product / day for 5 days. 
 After the treatment ended; 5 chickens were slaughtered every day. Muscle; liver; skin 
and fat samples were taken and frozen at -17°C. The solid-liquid extraction method was used 
to perform the analyses. The samples were grinded and then performed an alcoholic 







RESULTS AND DISCUSSIONS 
 
 The study of antibiotic residues was done to establish the clearance time for Tiagen 
80% in poultry meat and organs. It was established the time in which the residual level of 
active principle in the tissue became lower than the UE standard. 
 1. Depletion of tiamulin residues in poultry meat 
The best representation of residue depletion is the exponential equation       
y=3.5572e–0.8537x. Considering the data; the tiamulin residues are slowly decreasing after the 
treatment ended (Table 1; Fig. 1). 
Table 1 














Fig. 1 – Depletion of tiamulin residues in poultry meat 
 
 2. Depletion of tiamulin residues in poultry liver 
After 3 days; the tiamulin concentration in liver is lower than the maximum admitted 
level (1000 mcg/kg) (Table 2; Fig. 2). 
 
Table 2 
Depletion of tiamulin residues in poultry liver 
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Fig. 2 – Depletion of tiamulin residues in poultry liver 
 
3. Depletion of tiamulin residues in poultry fat and skin 
The results showed that starting with 5th day after stopping the treatment; the Tiamulin 
residues were under the 100 mg/kg limit (Table 3; Fig. 3). 
 
Table 3 
Depletion of tiamulin residues in poultry fat and skin 
 




















y = 4,41e-0,6517x 
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y = 3,1748e -0,7892x 
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 After the Tiagen 80% treatment ended; the tiamulin residues from poultry meat are slowly 
decreasing. The highest decreasing rate was set in 2nd day. 
 The withdrawal period for tiamulin in poultry meat is 4 days; because the residue level in 
the 5th day is lower than the maximum admissible limit. 
 The tiamulin residues in poultry liver starting with 3rd day after stopping the treatment are 
lower than the maximum admissible limit (the withdrawal period is 2 days) 
 The tiamulin residues in poultry skin and fat are decreasing under maximum admissible 
limit after 5 days of the treatment’s end (the withdrawal period is 4 days). 
 The trend obtained using the exponential equation is the best representation of depletion 
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